Department of Public Health and Social Services

Division of Environmental Health

Food Establishment Inspection Report Page ! o %
INSPECTION] RSN] TYPEJGRADE | INSPECTION DATE ESTABLISHMENT NAME
|Regular v 19 11 + 20 72018 La Seine Restaurant
[Fotiow-up TIME IN TIME OUT _[PERMIT HOLDER
[comptaint | v/ RATING 9:30 am | |30 ym__ | Lotte Hotel Guam, LLC
[investigation B SANITARY PERMIT NO. _ JLOCATION {Address)
[Gther: 180001544 Lot 2025-3 #185 Gun Beach Road, Tamuning, Guam
. ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Faclor/Intervention Violations 2| RISK CATEGORY |
Restaurant 646-6811 [No. of Repeat Risk Factot/intervention Violaticns 0 3
FOODBORNE ILLNESS RISK FACTOR§ AND PUBLIC HEALTH INTERVENTIONS

Circle or mark "X" designated compliance (IN, OUT, N/D, N/A) for each numbered item. Mark “X" in appropriate box for COS and/or R.

IN = In nce OUT = Not in compliance N/O = Not cbserved N/A = Not icabla EOS Cormecled on-sile during i n R= t violation PTS = Demerit points
Gompliance i§tntl.ls _ [Co5 E [PT8] |Comphiance Etat_us _ _ Iggg E im
Supervision Potentially Hazardous Food (TCS Food)
Person in charge present, demonstrales 16 |§(- OUT WA NO|Proper cooking time and temperalures 6
1 Ix ouT . 6
. and performs dulies 17 [IN ouT NA 8]Proper reheating procedures for hot holding 6
Empleyee Health 18 [N ouT wa 3OIProper cooling time and temperature 6
2 [ our |Management awareness; policy presant 6 19 [IN T NA NOJProper hot hoiding temperatures 6
3 [p¢ ouT [Proper use of reporting, restriclion & exdlusion 6 20 [N O)¢ WA ___|Proper cold hokding lemperatures 6
Good Hygienic Practices 21 [IN Of WA WOJProper dete marking and disposition 3
4 |6¢ our nA wo Pmperaz::g tasting, drinking, beteinut, or & Consumer Advisory
5 [ ouT NA WO [No discharge from eyes, nose, and mouth 6 , .
Preventing Contamination by Hands 22 |n our )( Ws“ﬂmwkm Ll L 6
6 [P OUT NA NO [Hards clean and properly washed
7 Io¢ our na o No bare hand contact with ready-lo-aat foods or & Highly Susceptible Populations
approved alternate method properly followed 23 I'N i x Fsgteunud Foods used; prohibited foods not 6
8 [o¢ our Adequate handwashing facilities supplied & 6 offered _
I accessible Chemical
Approved Source N
5 T our TFood ehisined from Bpacwd 90UTEe T 24 |IN DUTX Food additives: approved and properly used 6
10 [N _OUT NA 1D [Food received al proper temperature 6 | 25 Ix our Taxic substances properly identified, stored, 6
11 [o¢ our |Food in good condition, safe, and unadullerated] 6 _Jused _ _
12 IN our)( o |Required records available: shellstock tags, 6 Conformance with Approved Procedures
rasite destruction 2% |m T x Compliance with variance, specialized 6
Protection from Contamination ss, and HACCP plan
EI:K DUTRRA [Food separated and protected ] Risk factors are im praclices or procedures identified as the most
14 [Cour KA IFood conlact ““’fa‘;f“r;md""fe“:" = 5?“‘:‘;“" ] prevatent mntributin:mf:;rms of foodbomne fllness or injury. Public Health
15 [ our Pro Nadpe' dispmlﬂio_u g umm 6 inlerventicns are conirol measures to prevent foodbomne illness or injury.

“————mmzmm

Good Retail Praclices are pravenlabve measures lo mnu-ol the Introduction of paﬂmgens r;hemmls and phmcal obiads into foods

Safe Food and Water Proper Use of Utensils

27 |Pasteurized eggs used whera required 1 40 in-use utensils: property stored 1
28 Water and lce from approved source 2 M ;Jal:nd.:.;l: equipment and linens: properly stored, dried, 1
29 Variance oblained for specialized processing methods 1 42 Single-use/single-service articles: properly stored, usad 1
Food T Temperature Control 43 Gloves used property 1

10 Proper cooling mathods used; adeguate equipment for 1 Utensils, Equipment and Vending
temparaturs control 44 |Food and nonfood-contact surfaces cleanable, propery 1

3 |Piant food property cooked for hot holding 1 designed, constructed, and used
32 A | thawing methods used 1 45 Ixapr:washmg faaThes: instalied, maintained, used; test 1
33 [Thermometer provided and accurate i 45 [Nonfood—ontact surfaces clean 1
Food Identification Physical Facilities e
34| X |Food properly labeled; ariginal container | | i1 47 Hot & cold waler available, adequale pressure 2
Prevention of Food Contamination 48 | X [Plumbing installed; proper backflow devices 2
35 | X_[Insacts, rodents, and animals nol present 2 49 Sewage and wastewaler properly disposed 2
36 lc-omarnlnatlon prevented during food peparalion, storage & 1 50 >< Toilet facilities: properly construciad, supplied, & cieaned X.I 2
37 [Personal cleantiness 1 51 Garbagelrefuse properly disposed; faciliies maintained 2
38 | X [Wiping cloths: properly used and stored X 1 52 | ¥ |Physical facilities installed, maintained, snd clean 1
39 Washing frults and vegetables 1 53 | X JAdequate ventilation and lighling; designaled areas use 1
I'have read and understand the above violation(s), and Documents and Placards
| am aware of the corrective measures that shall be taken. 54 | |Sanitary Permit, Health Cerificales validandposted | | | NA
Person In Cha rintand S - Date:
I v Printand SKY ¢ S Buiptlipt L RRn s P==11/20/2018

DEH Inspector (Print and Sign)

L
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-Department of Public Heaith and Soclal Services
Division of Environmental Health

Food Establishment Inspection Report Page > of 4
|ESTABLISHMENT NAME LOCATION {Address)
La Seine Restaurant Lot 2025-3 #185 Gun Beach Road, Tamuning, Guam
[~ INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
11 20 ;2018 180001544 Lotte Hotel Guam, LLC
TEMPERATURE OBSERVATIONS
ltemvLocation Temperature (* F) Item/l.ocation Temperature (° F)
Searcd tuna/Walk-in chiller near main kitchen 30.5 Cut tomatoes/prep tabie chiller 38.5
Cut cantaloupe/Walk-in chiller near main kitchen 41.5 Tofu sushi/prep table chiller 42.5
Fish kelaguen/Walk-in chiller near main kitchen 42.5 Raw shrimp/prep table for cooking 39.5
Cooked mussels/Walk-in chilier near main kitchen 42,5 Ground beef patty/over counter chilier #3 _42.5
Raw bean sprouts/prep table chiller buffet area 56.0 Marinated kalbi/ over counter chiiler #3 41.5
Raw chicken/prep table chilier buffet area 46.5 Cooked kalbi/ oven 182.5
Cooked rice/Warmer in the second floor of kitchen| 119.0 Raw chicken/walk-in 2ad floor 30.0
Cooked fish/Warmer in the second floor of kitchen] 141.5 Raw shelied egg/upright chiller 43.5
Pork adobo/cooking on the burner 158.0 Uncut deli ham/prep table chiller buffet area 34.0
Raw salmon/prep table chiller 49.0 Liquid eges/prep table chiller buffer area 54.5
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS l Ayl

Violations cited In this report must be corrected within the time frames indicated, or as stated in Sections 8-406.11 and
8-406.11 of the Guam Food Code.

A regular inspection was conducted today in response to Complaint #19-0015B regarding a
cockroach infestation in the dry storage, teppanyaki and tempura stations, and sushi bar.
Previous inspection on 10/23/2017 resulted in a letter grade of A.

An infestation was not observed at the time of the inspection.

The following violations were observed:

19 | Time/temperature Control for Safety (TCS) food not kept at the proper hot holding temperature.

All TCS foods shall be hot held at 140F and above to prevent the growth of bacteria. COS
COS: Rice was discarded.
20 | Various TCS foods not maintained at the proper cold holding temperature. 11/30/18

All TCS foods shall be cold held at 41F and below to prevent the growth of bacteria.

21 |Various TCS foods lacking proper date marking and were not timely disposed of, such as salmon |[11/30/18
fillets that were cold held beyond 7 days.

All TCS foods stored for cold holding more than 24 hours must be properly date marked
and disposed of within seven days to prevent growth of L. Monocytogenes.

Person In Charge (Print and Slgn) Data:

JEXECYBT - Btunpif? ffﬂzéqw Va 11/20/2018
LoNmaRRl T AT smm:w,eﬂmﬁ%/ P 1112012018




Bepartment of Public Health and Soclal Services
Division of Environmental Health

Food Establishment Inspection Report Page_>_of 4
[ESTABLISHMENT NAME LOCATION (Address) -
La Seine Restaurant Lot 2025-3 #185 Gun Beach Road, Tamuning, Guam
INSPECTION DATE SANITARY PERMIT NO.  [PERMIT HOLDER
11 + 20 ;2018 180001544 Lotte Hotel Guam, LLC k|
ITEM No. OBSERVATIONS AND CORRECTIVE ACTIONS el

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

34 |Various food items in walk-in chillers, prep chillers, and counters not in their origiral containers |12/20/18

and not labeled.

Food removed from their original containers shall be properly labeled with the common name

of food to facilitate proper identification.

35 |One live roach found in the cabinet under the buffet line, Several dead roaches found, one in 12/20/18

the first floor dry storage, one in the single service items storage room, and one under the prep

chiller in the buffet area. Holes around piping in the second floor of kitchen, gaps in the ceiling

tiles of dry storage, and missing ceiling tiles in the men's restroom were observed (all openings

were indicated to the PIC). The last pest control treatment dated 11/14/18 indicated minimal

German roach activity. Contract with the pest control company indicates twice monthly

treatments, with on-call service as needed.
Pests shall be controlled, and all outer openings shall be sealed to prevent the accessibility of
pests and the contamination of food and clean equipment/utensils.

38 |Used wiping cloths were not stored in properly diluted sanitizing solution. COS
Wiping cloths shall be stored in properly diluted sanitizer solution to prevent cross contamination
COS: Sanitizing solution was changed, and test strips were used to determine proper dilution,

48  {Plumbing for the three compartment sink leaking into a bucket and onto the kitchen floor. 12/20/18

All plumbing systems shall be properly installed to allow proper disposal of wastewater.

50 |Female restroom trash receptacle without a lid. COS

All female restroom trash receptacles shall be supplied with lids to prevent the attraction of pests.
COS: Lid provided for the trash receptacle.

52 |Dirt and food debris found under multiple equipment throughout the establishment. Ceiling tiles [12/20/18
in both employee restrooms with dark stains.
Physical facilities shall be maintained and cleaned as often as necessary to minimize the

attractlon of pests and to promote the overall samtatlon of the estabhshment

Date:

Py b Gl N " 11/20/2018
Date:
Nmargd ok T A /T kg, Erde T G 11/20/2018
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B_aparlment of Public Health and Social Services
Division of Environmental Health

Food Establishment Inspection Report Page 4 of 4
[ESTABLISHMENT NAME LOCATION (Address) B ——ay
La Seine Restaurant Lot 2025-3 #185 Gun Beach Road, Tamuning, Guam
INSPECTION DATE SANITARY PERMIT NO. _____ |PERMIT HOLDER
11 ; 20 ;2018 180001544 Lotte Hotel Guam, LLC
[TEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS FORRECT

BY DATE

Violations cited in this report must be corrected within the time frames indjcated, or as stated in Sections 8-406.11 and
8-406.11 of the Guam Food Code.

53 |Inadequate lighting in the second floor walk-in chiller, with a light meter reading of 0.2 fi candles|{12/20/18

Personal items and uniforms were stored in the dry storage room along with single service items.

A minimum of 10 ft candles shall be provided in food storage areas to facilitate proper cleaning.

Personal items shall be stored in a designated room to prevent cross contamination.

Photos and videos of vicolations were taken.

Removed "A" placard No. 02528,

Issued "B" placard No. 00883.
Issued re-inspection request form.

Discussed above observations with PIC Tes Reyes-Burrier. PIC was also reminded of the
importance of Integrated Pest Managment (IPM).

on the Ins| ms above idel ons which sha €| e spec ] riment. Fallure to comply may resuft in
e immediate suspension of the Sanitary Permit or downgrade. If seeking to appesl the result of any notice or Inspection findings, a written request for hearing must be
jtted to the Director within the period of time established In the notice for corrections.

Persen In Charge(P and Sign) é_? 5 / fff/ﬂf #:/{ R A Data: 11/20/2018
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